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Listeners,  I  have  the  answer  to  that  question  so  many  of  you  have  been 
asking  —  the  question  of  how  to  fit  the  family  menu  to  the  family  pocketbook. 
That's  a  perpetual  housekeeping  question,  if  ever  there  was  one.     Of  course, 
people  ask  it  in  different  ways.     One  listener  may  write  and  say:  "My  husband 
makes  so  much  salary  every  month  and  we  have  four  children.    Will  you  give  me 
advice  on  how  to  plan  adequate  meals  for  the  family  with  only  so  much  money 
to  spend?"    Another  listener  may  write:  "I  never  know  whether  I'm  spending  too 
much  or  too  little  for  food  and  I'm  often  in  doubt  about  whether  I  am  providing 
the  right  foods  for  my  family  for  the  amount  I  spend.      Haven't  you  a  food 
budget  to  help  me  in  planning  meals?"    And  still  a  third  letter  may  say:  "Is 
it  possible  to  plan  a  well-balanced  and  adequate  diet  on  a  small  amount  of  money?" 

Those  are  the  questions,  listeners.    And  I'm  happy  to  tell  you  that  I 
have  a  satisfactory  and  short  answer  to  them  all.     Can  you  guess  what  the 
answer  is?    A  new  bulletin.     The  name  of  the  new  bulletin  is:   "Diets  to  Fit  the 
Family  Income."     "Diets  to  Fit  the  Family  Income."     It  is  Farmers'  Bulletin 
No.  1757.  if  you  want  to  order  by  number.     It  is  brand-new  and  free  as  long 
as  the  supply  lasts.     If  you  have  f ood-and-money  problems,  here's  the  very 
information  you  have  long  been  wanting.    Write  for  it  to  the  United  States 
Department  of  Agriculture,  Washington,  D.  C. 

This  new  bulletin  is  written  by  two  home  economists  in  the  Department 
of  Agriculture  —  Rowena  Schmidt  Carpenter  and  Hazel  K.  Stiebling.    You  will 
find  in  it  principles  for  choosing  a  wise  diet  for  your  family  and  U  suggested 
diet  plans  to  fit  different  incomes.    You  will  also  find  sample  menus  for  each 
diet  plan,  .  tables  for  weekly  market  lists,  and  information  on  choosing  food 
by  groups. 

Once  more  now,  the  name  of  that  new  free  bulletin  —  "Diets  to  Fit  the 
Family  Income,"  number  1757.    Write  to  the  Department  of  Agriculture,  Washington, 
D.  C,  for  it. 

Now  for  the  second  question  on  today's  schedule.     "What  is  the  best  kind 
of  fat  to  use  in  making  yeast  bread?" 

Answer;  Some  bread-makers  prefer  butter  for  the  fat  in  bread  because 
they  like  the  flavor,  but  lard  or  any  other  good  cooking  fat  is  satisfactory. 
You  use  a  very  small  amount  of  fat  in  bread  anyway  —  only  enough  to  make 
the  bread  tender.    The  usual  proportions  are  2  tablespoons  of  fat  to  about  2 
and  a  half  pounds  of  flour. 

Now  lot's  see  what  can  be  done  to  help  the  lady  who  says  she  has  never 
found  out  how  to  make  good  browned  beef  hash.     (All  hash-makers,  please  take 
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notice.     I'm  about  to  toll  you  how  the  foods  people  at  the  Bureau  of  Home 
Economics  make  "browned  heef  hash  for  5  or  6  people.)    The  ingredients  are: 

2  cups  cooked  beef  H  boiled  potatoes.   ....  Onion  to  flavor. 

A  dash  of  cayenne  pepper  Salt  to  taste  i  tablespoon  chopped 

parsley,    .  .   .  and  fat  for  browning. 

To  make  the  hash,  put  meat,  potatoes  and  onion  through  the  meat  grinder, 
using  the  fine  knife  of  the  grinder.     Chop  them  altogether.    Add  the  cayenne 
and  salt  and  parsley.     Spread  the  hash  in  an  even  layer  in  a  hot,  well-greased 
pan,  and  cook  over  low  heat  until  a  golden-brown  crust  forms  on  the  bottom. 
Now  turn  over,  like  an  omelet,  onto  a  hot  platter.    Garnish  with  parsley  or 
chili  sauce  and  serve  at  once. 

You'll  have  best  results  with  this  hash  if  you  use  a  heavy  iron  or 
aluminum  frying  pan  which  will  brown  the  hash  evenly  and  if  you  remember  to 
keep  the  heat  low. 

Nov/  here's  a  letter  from  a  skeptical  listener  who  says  she  has  heard 
that  green  tomatoes  will  make  marmalade  but  she  doesn't  believe  it.     She  wants 
me  to  convince  her. 

l'd  like  to  answer  by  sending  her  a  jar  of  delicious  green  tomato 
marmalade  made  by  Bur eau-of -Home-Economics  directions.      But  next  best  to 
that  is  sending  the  recipe  so  she  can  try  it  for  herself.     The  ingredients 
are:  6  pounds  of  green  tomatoes.  ...  6  cups  of  sugar.  ...  6  lemons.  .  .  . 
and  1  and  a  half  teaspoons  of  salt.     Cut  the  tomatoes  into  small  pieces  and 
add  the  sugar.     Then  cut  the  lemons  into  thin  slices  and  boil  for  about  5 
minutes  in  1  cup  of  water  which  contains  the  salt.    Add  this  tc  the  tomato  and 
sugar.     Heat  this  mixture  slowly.     Then  cook  rapidly  and  stir  constantly  for 
about  half  an  hour  —  or  until  the  marmalade  is  thick.    This  recipe  makes  about 
3  quarts  of  marmalade. 

Perhaps  this  doubtful  questioner  would  also  like  to  know  that  green 
tomatoes  make  many  other  good  things  beside  marmalade.     They're  good  stewed 
and  fried,  and  stuffed  and  baked.     They  make  pie  and  mincemeat  and  pickles 
and  relish.     They're  good  scalloped  and  in  curry  or  other  vegetable-and-meat 
combinations. 

So  pick  your  tomatoes  before  Jack  Frost  gets  around,  whether  they  are 
red,  or  green,  or  in-between  and  you'll  find  plenty  of  uses  for  them.  T.7hat 
you  can't  use  on  the  table  now,  you  cm  save  by  making  pickles  and  relishes, 
mincemeat  and  marmalade. 

Speaking  of  tomatoes,  here's  a  letter  asking  for  directions  for  canning 
tomatoes.     I  have  sent  this  inquirer  the  Department  of  Agriculture  bulletin 
on  canning  fruits  and  vegetables  at  home.    And  if  she  will  listen  in  on  Friday, 
I'll  bring  more  tomato-canning  news  from  the  Market  Basket  of  the  Bureau  of 
Home  Economics. 

That  finishes  today's  questions  and  answers. 
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